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Directions
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% box angel hair pasta

e 6 cloves fresh garlic,
minced

e 3 teaspoons olive oll
¢ 3 tablespoons butter
e 3 cups chicken stock

e 1 cup freshly grated
parmesan cheese

e ¥ cup half & half
(substitute with soy)

e 2 teaspoons fresh
parsley, chopped fine

e Salt and pepper, to taste
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Cook pasta according to box instructions and
set aside.

In a large sauce pan, heat olive oil and butter
over medium-high heat. Add garlic and stir for
about a minute.

Add chicken stock and turn heat to high; let
come to a boil. Take sauce mix off of heat.

Stir in milk, parsley and parmesan cheese. Add
in cooked pasta and stir all ingredients together
well.

Serve immediately and enjoy!!!

Disclaimer: It is the reader's responsibility to check the instructions provided,
and to determine nutritional value and any possible medical condition that may
arise from the consumption of the ingredients listed.



